
  
 

 

Paella & Sangria 
M o n d a y  2 5 t h  A u g u s t  

 
1 2 n o o n  –  6 : 0 0 p m  

 
J o i n  u s  a t  T h e  R i v e r  B a r  f o r  p a e l l a  a n d  a  g l a s s  o f  

s a n g r i a  w h i l e  a  l i v e  D J  p l a y s  s o u n d s  o f  I b i z a  
 
 

Seafood paella  
Crafted with the  freshest  prawns ,  mussels  &  
calamari  our local  waters  have  to offer  g f  

 
Chicken & chorizo paella  

Succulent boneless  chicken thigh p ieces ,   
sautéed with mixed peppers ,  fresh tomato,   

saffron,  paprika ,  extra  v irgin olive  oil ,   
garden pea  & sl iced Iberico chorizo 

 
Mediterranean vegetable  paella  

A  mix  of  peppers ,  aubergine ,  courgettes ,  tomato,  
chickpeas ,  garden peas ,  garl ic ,  onions  & f inished 

with fresh parsley  & rosemary v ,  v g ,  g f  

 

£40.00 per guest 

This is a ticketed event. Full payment & paella choice required on booking. 
 

 
Please note in case of inclement weather this event will be held inside. 

Please note that we are unable to alter/omit anything from dishes specified above as cooked in large paella pans. 

 

N  –  C o n t a i n s  N u t s     V  –  V e g e t a r i a n     V G  –  V e g a n     V G O  –  V e g a n  o p t i o n            

V O  –  V e g e t a r i a n  o p t i o n       G F  -  G l u t e n  F r e e       G F O  –  G l u t e n  f r e e  o p t i o n  
 

P l e a s e  s p e a k  t o  o u r  t e a m  r e g a r d i n g  a n y  d i e t a r y  
r e q u i r e m e n t s  o r  i n t o l e r a n c e s  

 


